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1. Process for separating and isolating nutritional 

elements from a material containing lipids and proteins 

5 and being of a biological origin, in which process the 

\ ^ _ biological material is either frozen and cut into 

~~ smaller pieces or vice versa, the material being 

mechanically processed while frozen to rupture the cell 

membranes in the biological material and thus destroy 

10 structural components in the material, 

Mkere;A h a r ^ r Y , • „ „ r» ^ ry febate- the biological 

material subsequently is thawed to a temperature within 

the interval 0°C to 60°C, although below the denaturing 

temperature for the proteins , sad denaturing 

15 temperature being the temperature where the proteins in 

■ the material start to form agglomerates being visible 

as strings or a precipitation in the material, 

whereafter protein and fat/lipids are separated from 

the resulting composition at a temperature below the 

found denaturing temperature in a per se known manner, 

the material being processed at a temperature in the 

interval 0°C to 60°C provided the lipids under these 

conditions are liquid and where the proteins are not 

denatured during the separation. 
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2. Process according to claim 1, Li k-er e . r\ 

cll - irT1 ^. w ^4^nrt in t-h* fc the freezing/thawing 

processes are performed continuously. 

30 3. Process according to claim 1, U!>K.erei/\ 

<J _ h ^_^- r ^- t - e - s ^^ jrH *-^feh*t the freezing/thawing 

process is performed semi-continuously. 

£ fa #«* ) \ I 

4. Process according to amy yl Lhu uluiuuu am 1, UKere,^ 
c h a r n ^-»- v 1 m J i j i Miwt" the material is 
frozen to a temperature within the interval -3°C to -50°C, 
preferably within the interval -5°C to -28°C. 
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5. Process according to any u£ Ltte ulax«s 1 *r 

oharr rfr'rl " fefeat the mechanical 

processing of the biological material is performed by one 
or more of the methods grinding, milling, chopping or 
5 pressing. 

V rVT Process according to uuj u£ L-Ul uj.uui.dlug a lainm , ^k*refV 

^liuj-a c teoriae^ i-a ***** a non-denatured oil 

including non-denatured proteins is isolated from the 
10 biological material. 

7. Process according to auj ul Liu. jJimLdluy ululau , <>«re, ^ 

rh ^->^.ri * e d 3 ti -fchafe the grax being left 

over after the processing of the biological material is 
15 used as a nutritional additive in food or feed, or that the 
. grax serves as a starting material for further isolation of 
non-denatured proteins or non-denatured trace elements. 

8 Process according to claim 7, (^ikereio 
20 gin - a r a o t . r 1 - s -e d in .-i ttt the isolated trace 
elements are vitamins . 

9. Process according to aiijf u£ Lliu ymiudliiy ulmuM, 
g^b__a.-g-a--c L e r i a e d £-» — -fefeat the process is 

25 performed under a vacuum or under an inert atmosphere. 

10 . Process according to -wy ^LliB pj.Huulliig g J.aa.mo, 

e-^r-a-r- a cLaxl^ud *-* ttmt-aeU disrupting 

compunds or compositions are added to the raw material 

30 prior or subsequent to the diminution of the raw material. 

11 Process according to -«*y-ol Ll« jjIiLucdxny L-lu.ui.ir, 

c_h-^-* a u L u x i - ■ .1 ±-» * he cel1 di^P tin 9 

compound(s) is/are enzyme (s) , solvent (s), emulsion-bursting 
35 material (s), emulsion- inhibiting solution (s) . 

12. Process according to a^y-oT-Ehe precedliig-<=3-w*is , 
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rhinrnrt^-7^^•""■ , i n — fchafc one or more anti- 
oxidant (s) is /are added during the process. 



